INTRODUCTION
Tomato (Lycopersicon esculentum) is a well-known plant that belongs to Solanaceae family and it is one of the widely consumed vegetables, either fresh or industrially processed (Aguayo et al., 2009). In the year 2006, the average annual production of tomato in Egypt was recorded to be 7.6 million tons resulting in production of 19% as by-product during manufacturing (FAO (2011). Unfortunately, a great part of this by-product is lost without utilization (AghajanzadehGolshani et al., 2010).
Tomato pomace, as a byproduct, is a mixture of tomato skin, pulp and crushed seeds that remain after the processing of tomato for juice, paste and/or ketchup The dried tomato pomace has been considered as a good source of protein and natural pigments such as β-carotene and lycopene as well as a valuable source of α-tocopherol which is used as an antioxidant (Karadas et al., 2006 and King & Zeidler 2004) .
Tomato pomace could afford health benefits by preventing unwanted free radical induced oxidative reactions. It is necessary to consider both environmental (waste management and protection against pollution) aspects and economical aspects (extraction profitability) before the extracts from tomato residues could be commercially exploited. More research is needed to establish bioavailability (Sladjana et al., 2012).
Therefore, the present investigation aims to evaluate the effect of dried tomato pomace to reduce the levels of lipid profile and atherogenic indexes in aging female rats and study its application in food to utilization of it.
MATERIALS &METHODS

Materials:
Tomato pomace Tomato pomace as a waste during the preparation of tomato juice was obtained from Edfina Company for food preservation, Alexandria, Egypt.
Animals:
Twenty four aging female Sprague Dawley rats, 18-20 months old, with an average body weight (B.W) 300 ±5g, were purchased from the Veterinary Medicine Institute, Cairo, Egypt. At the beginning of experiment, a3 ml of their blood samples were collected to determine lipids profile to make sure diagnosed with hyperlipidemia. Under normal laboratory conditions, with 12-hours light-dark cycle at 25 ± 1°C, rats were housed in cylindrical wire cages with wire bottoms. The diet was introduced to rats in special food cups to avoid scattering of food. Also, water was provided to the rats by glass tube projection through the wire cage. Food and water provided and checked daily. Rats were fed standard diet according to 
Experimental design:
The rats were divided randomly into four groups, (6) rats per each. First (control group), second, third and fourth group received basal diet + 0, 2.5, 5 and 10 % of dried tomato pomace (DTP) respectively for 4 weeks. Animals were sacrificed under diethyl ether anesthesia. Blood samples were collected from the hepatic portal vein. The blood samples were placed in dry clean centrifuge tubes and allowed to clot for 1-2 h at room temperature. Serum was then removed by centrifuging at 1500g for 10 min. The clear supernatant serum was kept at -20°C until analysis. Red blood cells were washed three times with buffered saline (0.9% saline in 0.01 M phosphate buffer, pH 7.4). The packed cells were then suspended in an equal volume of the buffered saline and stored at -20 o C for antioxidant enzymes analysis. And Serum was carefully aspirated and transferred into clean cuvette tube and stored frozen at -20°C for analysis according to the procedure of (Schermer, 1967).
Biochemical assays:
The Preparation of bread and sensory evaluation Balady bread was prepared by mixing 100 g of wheat flour (82% extraction), 0.5 g of active dry yeast, 1.5 g of sodium chloride, 75-80 mL of water by hand for about 6 min to form the needed dough. DTP was used to replace part of the whole wheat flour (0%,2.5, 5% and 10%) in a standard balady bread recipe The dough was left to ferment for 1 h at 30°C and 85% relative humidity, and was then divided into 125 g pieces. The pieces were arranged on a wooden board that had been sprinkled with a fine layer of bran and were left to ferment for about 45 min at the same temperature and relative humidity. The pieces of fermented dough were flattened to be about 20-cm in diameter. The flattened loaves were proofed at 30-35°C and 85% relative humidity for 15 min and then were baked at 400-500°C for 1-2 min. The loaves were allowed to cool at room temperature for 2 h before being packed in polyethylene bags and stored at room temperature for sensory evaluation (Eissa et al., 2007). Samples of bread were subjected to organoleptic tests (by fifteen judges) according to Watts et al., (1989). Judging rang for appearance, taste, flavor, texture, compressibility, color and overall acceptability was as follow, Excellent (9-10), Very good (8 -7), Good (5-6), Fair (3-4), Poor (1-2) and very poor (0-1).
Statistical analysis:
Results were expressed as the mean ± SD. Data given in table (5) showed the effect of dried tomato pomace powder on weights change of aging female rats. No significant (P > 0.05) difference in Initial body weights between all group. 10% dried DTP group had a lower final body weight than all other DTP groups and the group which received basal diet alone (control group). Body weight gain was higher in control group than that which administrated DTP group. But, 10% DTP group showed a reduction of 14.7 % in body weight gain. This finding came in accordance with that reported by Sayed and AbdelAzeem (2009) who indicated the presence of higher daily gains for rabbits fed the diet contained 20% dried tomato pomace; while rabbits fed on the 30% dried tomato pomace level recorded the lowest value of daily gain. However the previous study by Abd El-Razik (1996) reported that there were no significant differences in live body weight, total or daily weight gain between experimental rabbit groups feed diets containing 0, 5, 10% tomato pomace for 8 weeks.
RESULTS & DISCUSSION
Similarly, Shao et al., (2013) observed that the tomato pomace displayed significantly higher body weight gain compared to its control containing the same high level (25%) of dietary fiber (P < 0.05). These effects of DTP on reducing body weight may be due to high content of fiber in tomato pomace.
Sensory evaluation of baladi breads prepared with dried tomato pomace powder portions table (6). There were significant (P ≤0.05) decrease in appearance and taste in bread prepared with DTP portion (2.5, 5, and 10%) which was similar compared with control bread. In flavor of bread which prepared with 0, 2.5 and 5% DTP were similar and were significant (P ≤0.05) increase than bread which prepared with 10% DTP. Color in bread which prepared with 2.5% DTP was non significantly with 0% DTP (control) and there increase (P ≤0.05) than other DTP bread. In the same table, no significant (p>0.05) differences were observed in texture, compressibility and overall acceptability of breads prepared with DTP portion (0, 2.5, 5, and 10%). Similar trend was observed by Sik and Topkaya,(2016), who studied that use of tomato pomace in crackers and the crackers were liked statistically equally by the panelists.
Also, Bhat and Ahsan, (2015) added different levels (0, 5, 10, 15, 20 and 25%) 
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